
 

  
  
  

 

  
  
  
  

 

Perry’s Fine Foods Outside Caterer’s Ltd   
No 2, Lea Hall Enterprise Park  

Wheelhouse Road  
Rugeley  

WS15 1LH  
Tel No: 01543 262882 

www.perrysfinefoods.com  
Email: sally.perry509@btinternet.com  

  

Corporate Lunch Menu’s  
  

Office Saver  

Selection of freshly prepared assorted Sandwiches based on one and a half per 
person.  

Chicken Goujons with a Sweet Chilli Dip  

Vegetable Samosa’s with a Mild Curry Dip  

Tortilla Chips  
Platter of Sliced Seasonal Fresh Fruit & Berries or Dainty Cakes  

  

     

    Manager’s Special  
Selection of freshly prepared Sandwiches based on one and a half per person  

Oak Smoked Salmon, Cream Cheese & Dill Roulade  

Crusty Garlic Rondells with Buffalo Mozzarella & Sun Dried Tomatoes  
Tortilla Chips with Guacamole Style Crème Fraiche  

Individual Home Baked Sweet of the Day  

  

         

Director’s Lunch  
Selection of freshly prepared Sandwiches based on one and a half per person.  

Grilled Mediterranean Bread with Fresh Herb Neapolitan Sauce topped with Four 
Cheeses  

Mini Pork Sausages tossed with Honey & Sesame Seeds with a Dijon Mayonnaise 
Kettle Crisps with Avocado Dip  

Platter of Seasonal Fresh Fruit & Berries  
  

          
    VIP Gourmet Platter  

Selection of freshly prepared sandwiches based on one and a half rounds per person  

Mini Yorkshire Puddings with a filling of Prime Ground Beef, Spring Onion & Creamed 
Horseradish  

Individual Filo Pastry Quiches with Monterey Jack Cheese & Broccoli  
Home Baked Spicy Sausage Rolls Vegetable Crudities to Include:  
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Radishes, Celery, Carrots, Spring Onion, Cucumber, Cherry Tomatoes accompanied 
by  

Coconut & Lime Mayonnaise with Lemon & Chilli Yoghurt  

Tortilla Chips with Mint Raita  
Individual Home Made Sweet of the Day  

   
  
ADDITIONAL BUFFET ITEMS  

Assortment of Sandwiches and Baguettes per person         

Vegetable Samosa with a Mild Curry Mayo Dip            

BBQ Chicken Drumsticks with Chilli Jam Sauce           

Smoked Salmon Dill & Cream Cheese Roulade           

Breaded Chicken Goujons with Lime & Coriander Dip      
Filled Vol au Vonts to Include:  
Prawn Marie Rose  
Chicken & Sweetcorn  

   

Mushroom & Tomato Salsa (3 per person)            

Poached Salmon Fillet with Lemon & Dill Mayo Rosette         

Cocktail Pork Sausage Rolls             
  
Salads  

   

Pasta & Roasted Mediterranean Style Vegetable Salad      
Mozzarella, Vine Tomatoes & Shiffenade of Basil with Cracked  

   

Pepper & Extra Virgin Olive Oil            
Home Made Coleslaw - Shredded Dutch White Cabbage, Onion,  

   

& Grated Carrot splashed with Olive Oil, Bound in Mayo      
Home Made Potato Salad - Diced New Potatoes, Chopped   

   

Onions, Chive with a hint of Mustard, mixed with Mayo     

Classic Tossed Green Salad - Iceberg, Cos Lettuce, Watercress,  

   

Spring Onion, Peppers & Grapes tossed with a delicate Dressing  Home 

Made Waldorf Salad - Medley of Apples, Celery, Walnuts  

   

& Sultana’s with a slightly Spicy Mayo          
  
Selection of English & Continental Cheeses from our Extensive  

   

Range presented with Assorted Biscuits & Grapes       
  
A selection of Home Made Sweets & Cakes to Inc:  
Strawberry Cheesecake  
Orange & Chocolate Torte  

   

Lemon Meringue etc…                 

Tray Bakes                  

   

   



 

  
  
  

 

  
  
  
  

 

Fresh Filter Coffee or Tea with Cream             

 

• Bespoke Menu’s can be made to fit your requirements.   Crockery, Cutlery 

and Glassware can be hired out.  

• We will supply Staff for larger Seminars/ Presentations if required  

• Hot Food can also be arranged including Breakfast Meetings   

• Please contact Sally on sally.perrys509@btinternet.com or 0797 1002593  
•  

  
  
  

  
  
  
  


